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Eritrean & Ethiopian cuisine - Almere Haven

Welcome to ovr fable

senialmere.nl



@ Seni

Starters
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Good to know

Everything is served on injera: a soft, slightly
sour flatbread. Tear off a piece and use it to
scoop up the dishes. You eat with your
hands, together from one platter.

Injera can be replaced with rice, fries, extra salad or
gluten-free injera. Gluten-free injera must be
reserved at least one day in advance.

Our injera contains gluten.

() All our meat is 100% halal.

@ Eat together, just like home.

© Egg Milk @) Gluten (H) Halal (@) Vegan  Other allergens? Please ask us.

Sambussa 4.50 O®@®®

Seasoned minced beef, onion, carrot and spring onion in puff pastry.

Vegetarian Sambussa 4.50 ©® ®

Seasoned vegetables (lentils, onion and carrot) in puff pastry.

Rolled Injera 4.50 ®®

Smeared in pepper butter (optional), with fresh cheese (optional).

Salad 4.50 ©

Lettuce, tomatoes, onion, cucumber and corn.



@ Seni Meat
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TR

-l!i-nr.-.-m.‘,_‘.m;ll Served with injera and a fresh salad

Zil zil 19.50 ®@®

Barbecue beef strips with onions and paprika.

NS i
IELLLTETE Widi

Kulwa Siga 19.50 ® ®

Fried beef with onions and tomatoes (mild or spicy).

Gored-gored 19.50 ® ®

Medium baked round steak, spicy, in traditional Eritrean butter with fresh feta
cheese.

Kulwa Dorho 18.50 ® ®

Fried chicken breast with onions and tomatoes (mild or spicy).

Dorho 18.50 © ® ®

Stewed chicken leg with onion, fresh pepper and hard-boiled egg, spicy
seasoned.

Zigni 19.50 ®
Stewed beef with onion, tomato sauce and red pepper, spicy seasoned. Prepared
without butter.
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(@) Seni Plant-based
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Served with injera and a fresh salad

Hamli 17.50 @

Seasoned kale with onion and garlic, mildly seasoned.

Dinsh 17.50 @

A stew with potato, tomatoes, onion, garlic and red pepper, mild to spicy.

Silsie 17.50 @

Slow-fried onions and fresh tomatoes with a red sauce (berbere).

Alicha 17.50 ®

Mildly spiced baked vegetables (carrot, onion, green beans and potato).

Tumtumo 17.50 @

Lentils with garlic and onion, baked in tomato sauce.

Shiro 17.50 ©

Fried chickpeas with tomatoes, onion and garlic, mildly seasoned.
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(@) Seni To share
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Our food is made for sharing

Seni's Mix 28 ©®®

For 1 person - Mild or spicy
A delicious combination of 3 meat dishes and 2 vegan dishes, carefully
selected by our chef and served with injera.

Seni's Mix Vegan 26 @

For 1 person - Mild or spicy

A delicious combination of 5 vegan dishes, carefully selected by our chef and
served with injera.

Bebaynetu 23,5, ®®

Combination of Zigni, Kulwa Dorho and Alicha. Spicy or not spicy.

Bebaynetu Vegan 21.50p,. @

Combination of Silsie, Tumtumo and Hamli. Spicy or not spicy.

Pictured:
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Sides, kids & desserts
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Injera & sides

Extra injera 1.50 ®

Gluten-free injera 4
order 1 day ahead

Fresh yogurt or cheese + 0.50
Fries as a side 4.50

Rice as a side 4.50

For kids

Kids meal 9.50 O®® ®

Fries and chicken nuggets.

Kulwa Dorho Junior 9 ® ®

Fried chicken breast with onions and tomatoes (mildly
prepared), with fries.

Desserts

Baklava (2 pieces) with ice cream 5 ©® ®

With a scoop of vanilla ice cream and chocolate sauce. Contains nuts.

Chocolate Lava Cake 6.50 ©® ®

With a scoop of vanilla ice cream and chocolate sauce.

Affogato 6.50 ©®

Vanilla ice cream with coffee.

Vanilla Ice Cream with Chocolate Sauce & Whipped Cream 5
©

Vegan Sorbet 5.50 @

Vegan vanilla ice cream.

Fruit Salad 6.50 @

Mango, banana and pineapple.
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@ Seni

Beer
Asmara Bira 4.50 ®

Lager beer imported from Eritrea.

Mongozo 5 ®

In different flavours.

Hertog Jan Pils 3.50 ®
Bottled.

Ma Suwa 4.50 (®

Banana, mango or coconut flavour.

Wine

Rosé - Sterredal Cape Rosé 5
Per glass - per bottle 27

White - Kaaps Geskenk Cape White 5
South Africa, per glass.

Red - Suid-Afrika Soepel 5
South Africa, per glass.

Spirits
Areki 5

Eritrean liqueur with aniseed flavour.

Gin 5

Eritrean gin.
Johnnie Walker Black Label 5

Jack Daniel's 5

Hot drinks

Eritrean coffee 3

Freshly roasted Eritrean coffee beans.

Eritrean tea 3
Tea 2.75
Fresh mint tea 3.50

Fresh ginger tea 3.50

Drinks

NAAAAAAAANAANAAANNNANANAAAAAANAANN NN NV NNV NN NN NN N NN

Alcohol-free beer
Heineken 0.0 / Radler 0.0 4 ®

Soft drinks 3
Spa rood / Spa blauw -

Coca-Cola / Coca-Cola Zero - Fanta - Sprite -

Ginger beer - Ice tea sparkling -
Ice tea green - Bitter lemon - Tonic -

Mango juice - Apple juice

Strawberry lemonade 5.95
Mango lemonade 5.95

Bottled water1L 8
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